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Subject:     "NOTES  ON  BROILING  MEAT."     Information  from  hom*  economists  and  marketing 
specialists  of  the  U.  S.  Department  of  Agriculture. 
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The  nev/s  today  is  about  broiling  meat.  And  that's  news  for  men  as  well  as 
women,  for  most  men  are  interested  in  the  secrets  of  broiling  steaks  and  chops  to 
perfection — thick,  tender,  juicy  pink-and-brown  perfection. 

Meat  cookery  specialists  of  the  IT.  S.  Department  of  Agriculture  say  the  meat 
itself  has  a  lot  to  do  with  that  .juicy  pink  perfection.    For  broiling  you  need  the 
rUht  kind  of  meat — steaks  or  chops  cut  at  least  an  inch  thick  from  the  loin  and  rib 
sections  of  beef  and  lamb.    And  you  need  meat  with  plenty  of  fat,  some  of  it  distri- 
buted in  marbling  through  the  lean.     In  other  words,  for  best  results  in  broiling, 
steak  should  rate  a  grade  of  "Choice"  or  at  least  "Good",  according  to  U.  S.  stand- 
ards.   And  luckily,  the  markets  happen  to  have  unusually  large  quantities  of  such 
beef  on  hand  this  fall.     Because  of  these  large  quantities,  the  price  of  better- 
grade  beef  isn't  so  much  above  the  price  of  lower-grade  beef.    As  for  lamb,  more 
lamb  is  coming  to  market,  and  prices  usually  go  down  at  this  season.     So  you  should 
h've  no  trouble  getting  plenty  of  steaks  or  chops  for  broiling. 

If  you  don't  want  to  buy  these  more  expensive  cuts,  you  can  still  indulge  in 
trolled  -neat  by  taking  some  of  the  less  tender  and  less  expensive  cuts  and  grinding 
then.    Ycu  broil  ground  meat  just  as  you  broil  a  tender  cut.    Hamburgers  or  other 
ground  meat  need  plenty  of  fat  in  the  mixture  to  broil  successfully,  just  as  tender 
cuts  need  plenty  of  fat  to  broil  well.     If  you  buy  lean  meat  like  round  or  chuck  foi 
grinding,  get  the  butcher  to  give  you  some  suet  to  go  along  with  it.     Grind  the  suet 
and  the  lean  meat  together. 
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Secret  No.  One  for  broiling  is:     Ho derate  temperature  most  of  the  time  the 
seat  is  broiling  with  .just  enough  high  heat  to  "brown  the  outside.    A  steak  an  inch 
and  a  half  thick  takes  about  25  minutes  to  broil  that  way. 

Now  maybe  you're  raying:     "When  I_  broil  a  steak  or  chop,  I  use  high  heat 
ill  the  time."    Maybe  your  way  of  broiling  is  to  get  the  broiler  red  hot,  shove  the 
steak  in  a  few  minutes,  turn  it  over  once,  and  serve  it.    Maybe  somebody  once  told 
you  that  cooking  a  steak  at  high  heat  seals  in  the  juices. 

Well,  the  science  of  meat  cookery  has  improved  on  this  old  way  of  broiling. 
It  is  true  that  you  want  your  broiler  very  hot  when  you  put  in  steaks,  or  chops,  or 
hamburg  cakes.    But  just  as  scon  as  the  meat  begins  to  brown,  you  turn  the  heat 
lower  and  finish  broiling  at  moderate  temperature.     If  you  broil  meat  at  a  fierce 
heat  all  the  time,  you're  likely  to  have  it  burned  black  and  tough  on  the  outside 
voile  the  center  isn't  done  enough.    You  see,  if  you  want  meat  cooked  evenly  all 
the  way  through,  you  must  let  the  heat  penetrate  it  gradually.    As  for  the  juices, 
they  stay  in  the  meat  better  at  moderate  heat  than  at  high  heat.     The  idea  that 
searing  or  browning  seals  in  the  juices  has  not  proved  ture  in  scientific  tests, 
"eat  cooked  at  moderate  heat  is  actually  more  juicy  than  meat  cooked  at  high  heat. 
Cf  course,  you  want  enough  searing  to  make  the  meat  brown  and  give  that  delicious 
broiled  brown  flavor — but  that's  all. 

Here  are  a  couple  of  other  suggestions  about  broiling  meat.     Turn  steaks  or 
chops  often  while  they  broil.    Turning  over  just  once  is  not  as  successful  as 
several  turns.     Then,  if  the  broiler  seems  too  hot  or  steamy,  leave  the  oven  door 
open.    You  don't  want  moisture  or  steam  near  broiling  meat.    Broiling  is  an  open- 
*ir  way  of  cooking  meat . 

That's  one  reason  why  meat  cooked  over  an  open-fire  is  so  delicious.  Meat 
sooked  over  a  fire  outdoors  gets  a  nice  smoky  flavor,  too. 


-  3  - 

Here's  another  tip.    Be  careful  never  to  overcook  "broiled  meat.    Just  5 
linutes  overtime  on  a  steak  may  change  it  from  tender,  juicy,  p in k-and- "brown  per- 
fection to  a  dry  grey — maybe  a  tough  dry  grey.    Many  people  overcook  meat  because 
they  don't  realize  that  meat  goes  right  on  cooking  for  several  minutes  after  you 
take  it  from  the  "broiler. 

So  much  for  the  secrets  of  broiling.    Now  here  are  a  couple  of  tips  about 
inexpensive  meat  mixtures  for  broiling — in  the  kitchen,  or  out  over  the  picnic  fire 
this  fall.    A  good  hamburg  mixture  to  serve  5  or  6  people  is  this:     2  cups  of  groun 

l?an  raw  "beef  one-fourth  cup  suet  1  cup  soft  fine  breadcrumbs  chopped 

parsley  onion  juice  salt  and  pepper  for  seasoning  and  strips  of  bacon 

to  wrap  around  each  hamburg  cake.     These  hamburgers  are  very  good  served  on  onion 
rings. 

Another  good  mixture  is  ground  lean  raw  beef  ground  suet  and  ground 

cooked  ham  mixed  with  a  little  chopped  onion. 

Or  a  pound  of  veal  ground  with  a  pound  of  pork  and  a  small  onion  seasoned 
vith  salt  and  pepper. 


Ground  lamb  patties  are  delicious,  too.    You  can  even  combine  lamb  and  beef 
for  patties. 

*ell,  that's  all  the  news  about  broiling  meat  except  this:     You  are  welcome 
to  a  leaflet  containing  complete  directions  for  broiling  either  steak  or  himburgers 
«ls  leaflet  is  called  "Cooking  B-ef  According  to  the  Cut."     It  is  leaflet  No.  17. 
iou  can  order  it  by  name  or  number  from  the  U.  S.  Department  of  Agriculture, 
•Whington,  D.  C.    As  long  as  the  free  supply  lasts,  a  postcard  will  bring  it  to 
fro.   Once  more—  the  name  is  "Cooking  Beef  According  to  the  Cut";  the  number  is 
^aflet  17;  order  from  the  U.  S.  Department  of  Agriculture,  Washington,  D.  C. 
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